
NON-GLUTEN CONTAINING

MENU
THE DISHES IN THIS MENU DO NOT USE GLUTEN CONTAINING INGREDIENTS.

WHILE WE ARE CONFIDENT THAT A LOT OF OUR PRODUCTS ARE FREE FROM GLUTEN AFTER 
THOROUGH TESTING, WE CAN’T ALWAYS GUARANTEE THAT THERE MAY NOT BE TRACES 
OF GLUTEN - SO TO PROTECT YOUR SAFETY WE WANT TO PROVIDE YOU WITH ALL THE 

INFORMATION FOR YOU TO MAKE A CHOICE THAT BEST SUITS YOU!

CLASSICS GEORGE’S SQUID              £6.25
A stack of tender squid rings dusted with 
Old Bay seasoning and drizzled with our 
spicy sauce. Served with a wedge of lemon 
and garnished with micro ruby chard.

CHARCOAL GRILLED HALLOUMI       £5.95
Halloumi slices grilled using our charcoal grill and 
served on a bed of sweet potato, spinach 
and chickpea curry. (V)

QUINOA AND VEGETABLE BOWL WITH 
SWEET POTATO FALAFEL (VE)           £6.50
Steamed red and white quinoa with roast 
mushrooms. Served with heritage carrots, 
edamame beans, grilled baby corn and spring 
onion, cashew nuts, cucumber, roast shallot
and sweet potato falafel with a warming 
pot of spicy coconut milk ‘tea’. (VE)

STARTERS

WILD OCEAN COD              £14.45

SEA BASS                                £15.25

SCOTTISH HADDOCK         £15.25

FRESH SALMON                   £15.95

OCEAN WILD HAKE            £15.95

FISH MEAT

FROM THE CHARCOAL GRILL

STEP 1: CHOOSE YOUR FISH

STEP 2: CHOOSE YOUR BASE OPTION

BASE OPTION 1
A salad of crisp baby gem lettuce, mixed baby 
leaves, grilled tomato and our own pickled 
red cabbage, dressed with basil oil.

BASE OPTION 2
Sweet potato, chickpea and spinach curry 
with smooth mango chutney, spiced black 
sesame, baby red chard and a wedge of lime.

CHARCOAL GRILLED   
BUTTERFLIED CHICKEN                 £14.25
Butterflied chicken breast marinated in 
lemon and thyme, gently grilled and served 
on champ mash with steamed broccoli, 
served with a mushroom, white truffle 
and tarragon sauce.

SIRLOIN                                             £22.95
28 day aged British 8oz sirloin, served 
with lamb’s leaf, grilled tomato and 
twice cooked chips.

T-BONE                                              £27.95
28-day aged 14oz T-bone steak, 
served with lamb’s leaf, grilled tomato 
and twice cooked chips.



NON-GLUTEN CONTAINING

MENU

NAKED DIRTY DOUBLE BURGER     £12.95
Two 3oz burger patties made using the finest 
chuck, brisket and rib, grilled using our charcoal 
grill and topped with Red Leicester cheese. 
Served with baby gem lettuce, a slice of tomato, 
lashings of George’s dirty mayo and tomato 
ketchup on the side...a PROPER burger!

NAKED GRILLED 
CHICKEN BURGER                               £11.75
Tender grilled chicken fillet, topped with Red 
Leicester and served with baby gem lettuce, 
tomato, campfire slaw and lashings of spicy mayo. 

ICE CREAM                £4.95
All served with Chantilly cream and a unique 
topping. (V) Choose from:

• Vanilla
• Strawberry
• Chocolate

CHOCOLATE AND 
ORANGE TART (VE)                £5.95
A rich chocolate and orange truffle in
shortcrust pastry, served with a good 
dollop of vegan chocolate ice cream 
and chocolate sauce. (VE) 

MAINS

TENDERSTEM BROCCOLI
AND FINE BEANS (V)                    £2.95
Gently steamed with butter.

GARDEN SALAD (V)                  £3.75
A salad of crisp baby gem and mixed young 
leaves, herb grilled tomato and our own pickled
red cabbage drizzled with basil oil. 

PROPER TWICE COOKED CHIPS        £1.95 

SWEET POTATO FRIES      £2.75 

BOWL OF 
CAMPFIRE COLESLAW (V)                 £1.95

ROAST POTATOES       £2.75

MUSHY PEAS (VE)                  £1.60 

HOMEMADE CURRY SAUCE (VE) £1.60

KASHMIRI PILAU RICE (VE) £1.40

SIDES

DESSERTS


